EMAITEAMATIKOI EZOMNAIZMOI PEYMATOX & YIPAEPRIOY EXTIATOPRPION - ZAXAPOMAAZTEION - SNACK BAR

@0 GAS ZOTHPRPIOZ A. NMPOAANAZX & ZIA O.E.
<Q Ipageia - Epyootdaoio: EBvikn 086¢ KiAkic - Beooalovikng (kopBocg MNaMikou), T.K. 681100, KiAkig
TnA.: 23410 41991 e Fax: 23410 41539
DietBuvon AAAnAoypagiag: T.K. 56404 « T.6. 40070
PROFESSIONAL ELECTRIC AND GAS EGUIPMENT for RESTAURANTS - PATISSERIES - SNACK BARS

SOTIRIOS D. PRODANAS & Co.
Offices - Factory: National Road Kilkis - Thessaloniki (Gallikos Junction), P.C. 61100, Kilkis ® Greece
Tel.: +3023410 41991 e Fax: +3023410 41539

Postal Address: P.C. 56404 « P.O.Box 40070
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EUxpnotes npos tov Xpnatn ol Ynotapiés
KovtoooUpA GK7 ka1 HKB7, oas enitpénouv va
610Aé€eTe Tov TPOMO Ynaipatos xdpn otnv
Kivhon eunpos-niow tns eotias Beppdtntas.
Emnp6o6eta pe autév tov npwtétuno
punxaviopé aas divetrar n duvardtnta va
eMIAEEETE TO NAXOS TOU Kp€atos nou enibupeite
va tonofetnoete atnv coUPAa.

Easy to use user steak houses _ GK7 and
HKB7, enable you to choose how baking
thanks to the front-back movement of the
heat source. In addition to this original
mechanism gives you the option to choose
the thickness of the meat you want to put on
the spit.

New generation churrasco grills from North.
Having blended traditional cooking technique

with modernization have created an easy to use grill
to face the tough competition and ensure

the excellent quality of your products.

With high performance and superior reliability,
churrasco grill lets you cook quickly

intestines, skewered meat, pork shank,
chicken and kebabs, even in heavy workload.

The construction of the devices are entirely by
stainless steel. Their operation is easily done with
gear movement. All grills have water drawers which
during cooking create moisture, and the cooked
meat is juicy. Also the removable tray facilitates the
recovery of fat and easy cleaning of the device.
Cleverly crafted to serve the user to easily insert
and remove the spit.

The models meet your needs as they are circulated
to electric and gas. The firing process in the
liquefied petroleum gas is carried out using
powerful radiation burners.
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ﬂ“ YToqGERAIEEY T GTRGPN G0N GR GB HKB-7 R7  GK7  G7
usvseos‘ Kavou ~ EUKON| J 1
T0no0£TNON TOUS! aKO oas XwWpo. A MAATOX WIDTH 860 mm 690 mm 860 mm 690 mm

enigns  kpuoTARANIRODTA SHESUEVENN SaVie BABOL  DEPTH  650mm 380mm 650 mm 380 mm
; ' YWOL  HEIGHT 825mm 840mm 825mm 840 mm
MHKOX LOYBNAL SPITLENGTH 570 mm 440 mm 570 mm = 440 mm

..

2= b =% Rp. ZOYBAQN ~ SPITS Nr. 7 7 7 7
rG7 a"d:wf'f"asmﬁ"" ﬂ"eq‘"te smaltiy IIXVE  POWER 10.400 kW 6.500 kW 13.200 KW 6.600 KW
0 makes thém as 0 us placrhg them n
el o ooy U
e* es and ehsure “low
‘ormance agd-s eed ‘cogking BAPOL-WEIGHT WEIGHT 51 kg. 40 kg. 53 kg. 40 kg.
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www.north.gr « e-mail: info@north.gr
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